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This Mini-Cook Book is compiled for the scout cook who is about to undergo 
the trauma of spending a weekend in the semi-wild with a ferocious troop of 
food-eating scouts. | dedicate this effort to you while sitting in a warm dry hi-rise 
building overlooking the city, and drinking a hot cup of coffee. 


| am about to provide you with a food-list, cooking utensil list and a basic 
weekend menu. Make adjustments as appropriate and be sure to give any new 
dishes a "Name". This inspires other scouts to consume food items that they 
wouldn't even consider at home. Expose them to new things and tastes and 
“You" are adding to their knowledge base and will be remembered by some very 
important “people". That's your pay, Savor it. 


Friday Night 


Sack Lunch 
To be eaten on the way to your camp site. 


Recommend to Moms' that sweets are to be avoided, let the 
younger scouts get hyper on her time. 


Snack 


Hot Chocolate 
Store Bought Cookies 


This combination creates "Sleep-City" amongst the younger 

group, however don't try it before 11 pm on the first night. You and 
the Scoutmaster, however. could drink 10 cups of strong coffee and 
sleep like a baby, starting anytime after you arrive at the camp site. 


Saturday Breakfast 


Vienna Toast 
Make a "jam" sandwich (2 per Scout); Whip eggs with sugar 
and cinnamon in flat pan; Dip sandwich in egg batter pan; 
Fry sandwich until brown: Set on paper towel to remove excess oil: 
Sprinkle both sides with powdered sugar (don’t use syrup), tastes 
like a giant jellied donut. 
Your scouts will love it, so will your spouse. 


Exploded Apples 
Applesauce with a few Cinnamon Red Hots mixed in (not too many). 
About a tablespoon per small can of applesauce. 
Can be eaten cold or hot depending on the season. 


Hot Chocolate 


Figure on 2 cups per scout. 


Saturday Lunch 
Nelsons' Stew 


Macaroni and Cheddar Cheese 
Chunky Ham 
Milk or Water 


Heat water to boiling add macaroni and cook until soft: drain; add 
cheese sauce and milk/water: follow directions on the box. Crumble 
Can of Chunky Ham into macaroni and cheese; mix thoroughly. This 
is a favorite of scouts, and it’s easy. Note: Feeds 2 scouts per box 
of macaroni and cheese, 1 can of chunky ham mixes with each 2 
boxes of macaroni (4 scouts). Cheap and tasty. 


Wild Wabbitt Wedge 


Lettuce Wedge (1/4 of small head) 
French Dressing 


Koolade 


Lots of fluids when outside, you dehydrate very easily. 


Saturday Supper 
Witches Stew 


1 LB Fried Hamburger (per 3 scouts) 

1 Medium Can of Pork and Beans 

1/4 Cup of Catsup 

3 Tablespoons of Mustard 

1/4 Cup of Brown Sugar 

1 Tablespoon of onions (dried, or chopped) 
Spices as desired (Molasses, Worcestershire Sauce, 
Salt/pepper) 

Simmer for 20-25 minutes. 


Bats Ears 
Pita bread cut in half, opened and filled with the stew. 


Giant Dragon Eggs 
Watermelon cooled in a local stream. 


Koolade 
Lots of fluids 


Saturday Snack 
Punch Donuts 
Canned biscuits (8-10 per can) 
Cooking oil 
Sugar (white, brown Or powdered) 


Cocoa 


Take biscuit, punch hole through it with finger; shape into 


donut shape; drop into hot (too hot if smoking, too cool if donut 
does not float quickly) oil: flip over when brown; remove from oil; dip 
into sugar, cocoa or jello. Eat slowly, they are really hot. 
Spiced Apple Cider 
Available in individual packets at supermarkets. 
Alpine brand with sugar is "my" favorite. 
Sunday Breakfast 


Cauldron Porridge 


Instant oatmeal (buy individual packages, all the same kind) 
Serve with syrup instead of milk and sugar, keep, watery. 


Pre-Historic Eggs 
Boiled eggs, in shells, keep it simple... 
Dinosaur Blood 


Tomato Juice in individual Cans 


Food List (Based on 1 Scout, Multiply by number of campers) 


Hot Chocolate 
Cookies 

White bread 

Jam 

Eggs 

Cinnamon 

Sugar 

Oil 

Powder sugar 
Applesauce 
Cinnamon red hots 
Macaroni and Cheese 
Chunky Ham 

Milk 

Lettuce 

French Dressing 
Koolade 
Hamburger 

Pork and Beans 
Catsup 

Mustard 

Brown Sugar 
Onions 

Pita Bread 
Watermelon 
Canned biscuits 
Spiced Apple Cider 
Instant Oatmeal 
Syrup 

Tomato Juice 


4x 

4x 

4x (slices) 

1 small jar (per 8 scouts) 
4x 

1 sm can (group) 

1 pound (group) 

2 quart (group) 

1 pound (group) 

1 small can per 4 scouts 
1 sm package (4 oz) 

1 box per 2 scouts 

1 can per 4 scouts 

1 qt (group) powdered ok 
1 sm head per 4 scouts 
1 sm bottle per 8 scouts 
3-4 quart per scout 

1 pound per 3 scouts 

1 medium can per 3 scouts 
1 sm bottle (group) 

1 sm bottle (group) 

1 pound (group) 

3-4 medium (group) 

2x 

1 large (group) 

1/2 (5) can per scout 

2x 

1 1/2 serving per scout 
1 sm bottle (group) 

8 Oz per scout 


Cooking Utensil List 


Stove - — and any hookups or table stands 
Fuel 

Matches (plan for wet or snow) 

Hot water pot (for chocolate and stew) 
Dipper 

Griddle 

Spatula 

Flat pan 

(for mixing eggs) 

Large serving spoon 

Knife 

Koolade Cooler 

Pot (for heating oil) 

Tongs or large fork (for donuts) 

Paper cups 10x 

Paper plates 7x 

Plastic silverware 2x (wash and save) 
Paper towels 3 rolls (use as napkins) 


Box to carry it all. 








TROOP COOKING DEMONSTRATION 


AZTEC TOOTHPICKS 
Heat a white (flour) tortilla in skillet; spread cream cheese on tortilla; 
sprinkle on brown sugar; sprinkle on a small amount of cinnamon; roll up 
tortilla and pig out. Great breakfast sweet roll or night time snack. Cost is 
cheap and extremely easy to make in camp or at home. 


VIENNA TOAST 
For the Vienna Toast, make a jam sandwich. Beat two eggs per person (4 
pieces of toast). Add a little sugar, cinnamon and milk or water. Dip 
sandwich in egg mixture, fry like french toast. Dip fried sandwich in (or 
sprinkle on) powdered sugar instead of syrup. Tastes like a giant jellied 
donut. 


SCOTCH EGGS 
Cut silver dollar size hole in an English Muffin. Butter both sides. 
Place on the griddle. Place egg in hole. Fry both sides, slowly until 
cooked. 


YUKON SAUSAGE 
Slice Spam (AKA Yukon Sausage) into six slices per can. 
Fry until brown. 


BAKED BEANS AND BROWN BREAD WITH CREAM CHEESE 
Purchase B&M Boston Baked Beans and B&M Boston Brown Bread with 
or without raisins. Cut bread in slices about 3/8 inch thick Spread with 
Deviled Ham, Cream Cheese or Orange Marmalade. Serve beans cold. 
Easy 5 minute lunch. 


NELSON'S STEW 
Heat water to boiling. Add macaroni and cook until soft. 
See directions on box, add cheese sauce. Crumble can of Chunky Ham 
into mixture, mix thoroughly. This is a favorite of Scouts, and it's very 
easy. Note: Feeds 2 scouts per box of macaroni and cheese, 1 can of ham 
mixes with each 2 boxes of macaroni (4 scouts). Cheap and tasty. 


MINESHAFT PIG 
Ever baked a potato in foil? This time core a tunnel in the potato with an 
apple corer then stuff the tunnel with a sausage link. Wrap with foil, and 
bake In coals, or in your oven until soft (about 40 minutes ). 


WORM IN THE APPLE 
Core an apple. Stuff the apple with sausage link, wrap in two layers of tin 
foil, bake on hot coals for about 20 - 25 minutes. Great addition to any 
meal. Don’t laugh at this one until you try it. Canadian Scouts love this 
one. 


DUTCH OVEN CAKES 
Line Dutch oven with tin foil, oil lightly. Put 2 cake mixes into a 1 gallon 
size zip-lock bag, add 4 eggs and water per directions on box. Seal bag, 
massage bag gently until thoroughly mixed. Pour into dutch oven. Seal 
oven, and cook for 35-40 minutes, until center of cake springs back when 
pressed. Cook at 350 degrees (12-14 charcoals under the oven and 10-12 
spread around the outside of the top of oven). Watch out for the wind, it 
accelerates the cooking time. Let scouts start checking the cake after 
25-30 minutes, you can't goof it up. Try putting a can of pie filling or fruit 
(cherry, apple, peach, etc) into the cake mix. Eliminate an equal amount of 


Rotate the DO a quarter turn every 10 minutes to even out the 
temperature. 


PUNCH DONUTS 
Canned biscuits (8 - 10 per can) 
Cooking oil, fat or lard 
Sugar (white, brown or powdered) 
Cocoa 
Jello 


Take biscuit; punch hole through it with finger; shape into donut shape; 
drop into hot (too hot if smoking, too cool it donut does not float quickly) 
oil; flip over when brown: remove from oil; dip into Sugar, cocoa or jello. 
Eat slowly, they are really hot. If you just laughed at the jello it's because 
you haven't tried one yet. 


TRAIL SNACK IDEAS 


GORP (Good O' Raisins & Peanuts) 
In a sack, mix a combination of 3 or 4 of the following items: 


M & M's, Chocolate Chips, Spanish Peanuts, Walnut Chunks, Cashew 
Chunks, Shelled Sunflower Seeds, Pretzel Sticks, Raisins, Dry Roasted 
Peanuts, Toasted Soybeans. 


Sunmaid Trail Snacks 

Dried Fruit Snack (Fruit Leather) 

Dried Fruit 

Nuts and Bolts (Make ahead of time): 


1 cup Cheerios, 1% cups Kix, 2 cups cheese crackers, 2 cups pretzel 
sticks, / lb. mixed nuts, / cup melted margarine, 2 tsp. Worcestershire 
Sauce, 2 tsp. each, garlic and onion salt. Combine cereal, crackers, 
pretzels and nuts in an oblong flat pan. Mix margarine and seasonings 
and pour over ingredients. Mix well. Bake in 250 degree oven for 30 
minutes. Stir gently after 15 min. 

Put in airtight container. 


SUGGESTED SUPPER ITEMS 
A hot meal should hit the spot but why wash dishes? Try the following foil 
meal ideas or invent your own. You might do Seal -a-Meals to be heated 
in boiling water or have a salad that you make ahead of time and put ina 
plastic sack or container. 


Pi-Chee Ham 
Slice Spam into a double or triple layer foil pack. 
Put in candied yams, the Spam, a pat of butter and sprinkle some brown 
sugar on top. Seal the pack and heat on the coals for eight minutes a 
side. Tastes just like candied ham and yams. 


Sue's Goulash 
Form three (3) sheets of foil into a bowl shape. Put %2 cup of Minute Rice 
in the bottom, sprinkle and mix dried onion flakes or your favorite dry 
seasoning or gravy ingredients. Add some canned chicken, beef or 
chopped Spam. Pour in 2 cup water. Seal and place on coals for 15 
minutes. 


Wieners in Foil 
Place wieners in double heavy foil and spread with one or more of the 
following: mustard, fine chopped onion, cheese strips, pickle relish. Wrap 
tightly and cook over coals for 10 min., turning once. 


Sauced Dogs (Serves 3-4) 
At home, grind together: % lb. hot dogs, Y2 Cup mild cheddar cheese. 
Add: 1 hard boiled egg, chopped, 2 T. chili sauce, 1 T. pickle relish, / tsp. 
mustard, ¥2 tsp. garlic salt. At camp: spread this mixture on buns. Wrap in 
double heavy foil. Place on coals to heat for about 10 min. 
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